
548 

9 CFR Ch. I (1–1–13 Edition) § 94.2 

where rinderpest or foot-and-mouth 
disease exists may be imported pro-
vided that all of the following condi-
tions are met: 

(1) The meat is accompanied by the 
foreign meat inspection certificate re-
quired by § 327.4 of this title and, upon 
arrival of the meat in the United 
States, the foreign meat inspection 
certificate is presented to an author-
ized inspector at the port of arrival; 

(2) The meat is placed in the trans-
porting carrier in a hold, compartment, 
or, if the meat is containerized, in a 
container that which was sealed in the 
region of origin by an official of such 
region with serially numbered seals ap-
proved by APHIS, so as to prevent con-
tact of the meat with any other cargo, 
handling of the meat after the hold, 
compartment, or container is sealed, 
and the loading of any cargo into and 
the removal of any cargo from the 
sealed hold, compartment, or container 
en route to the United States; 

(3) If any foreign official breaks a 
seal applied in the region of origin in 
order to inspect the meat, he or she 
then reseals the hold, compartment, or 
container with a new serially num-
bered seal; and, if any member of a 
ship’s crew breaks a seal, the serial 
number of the seal, the location of the 
seal, and the reason for breaking the 
seal are recorded in the ship’s log. 

(4) The serial numbers of the seals 
used to seal the hold, compartment, or 
container are recorded on the foreign 
meat inspection certificate which ac-
companies the meat; 

(5) Upon arrival of the carrier in the 
United States port of arrival, the seals 
are found by an APHIS representative 
to be intact, and the representative 
finds that there is no evidence indi-
cating that any seal has been tampered 
with; Provided that, if the representa-
tive finds that any seal has been bro-
ken or has a different number than is 
recorded on the foreign meat inspec-
tion certificate, then the meat may re-
main eligible for entry into the United 
States only if APHIS personnel are 
available to inspect the hold, compart-
ment, or container, the packages of 
meat, and all accompanying docu-
mentation; and the importer furnishes 
additional documentation (either cop-
ies of pages from the ship’s log signed 

by the officer-in-charge, or certifi-
cation from a foreign government that 
the original seal was removed and the 
new seal applied by officials of that 
government) that demonstrates to the 
satisfaction of the Administrator that 
the meat was not contaminated or ex-
posed to contamination during move-
ment from the region of origin to the 
United States; and 

(6) The meat is found by an author-
ized inspector to be as represented on 
the foreign meat inspection certificate. 

(Approved by the Office of Management and 
Budget under control numbers 0579–0015 and 
0579–0195) 

[30 FR 12118, Sept. 23, 1965] 

EDITORIAL NOTE: For FEDERAL REGISTER ci-
tations affecting § 94.1, see the List of CFR 
Sections Affected, which appears in the 
Finding Aids section of the printed volume 
and at www.fdsys.gov. 

§ 94.2 Fresh (chilled or frozen) prod-
ucts (other than meat), and milk 
and milk products of ruminants and 
swine. 

(a) The importation of fresh (chilled 
or frozen) products (other than meat 
and milk and milk products) derived 
from ruminants or swine, originating 
in, shipped from, or transiting any re-
gion designated in § 94.1(a) as a region 
affected with rinderpest or foot-and- 
mouth disease is prohibited, except as 
provided in § 94.3 and parts 95 and 96 of 
this chapter. 

(b) The importation of milk and milk 
products of ruminants and swine origi-
nating in, shipped from, or transiting 
any region designated in § 94.1(a) as a 
region affected with rinderpest or foot- 
and-mouth disease is prohibited, except 
as provided in § 94.16. 

[40 FR 44123, Sept. 25, 1975, as amended at 62 
FR 56022, Oct. 28, 1997; 77 FR 1392, Jan. 10, 
2012] 

§ 94.3 Organs, glands, extracts, or se-
cretions of ruminants or swine. 

The importation of fresh (chilled or 
frozen) organs, glands, extracts, or se-
cretions derived from ruminants or 
swine, originating in any region where 
rinderpest or foot-and-mouth disease 
exists, as designated in § 94.1, except for 
pharmaceutical or biological purposes 
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under conditions prescribed by the Ad-
ministrator in each instance, is prohib-
ited. 

[28 FR 5980, June 13, 1963, as amended at 53 
FR 48520, Dec. 1, 1988; 62 FR 56022, Oct. 28, 
1997; 63 FR 67574, Dec. 8, 1998] 

§ 94.4 Cured or cooked meat from re-
gions where rinderpest or foot-and- 
mouth disease exists. 

(a) The importation of cured meats 
derived from ruminants or swine, origi-
nating in any region where rinderpest 
or foot-and-mouth disease exists, as 
designated in § 94.1, is prohibited unless 
the following conditions have been ful-
filled: 

(1) All bones shall have been com-
pletely removed in the region of origin. 

(2) The meat shall have been held in 
an unfrozen, fresh condition for at 
least 3 days immediately following the 
slaughter of the animals from which it 
was derived. 

(3)(i) The meat shall have been thor-
oughly cured and fully dried in such 
manner that it may be stored and han-
dled without refrigeration, as in the 
case of salami and other summer sau-
sages, tasajo, xarque, or jerked beef, 
bouillon cubes, dried beef, and West-
phalia, Italian and similar type hams. 
The term ‘‘fully dried’’ as used in this 
paragraph means dried to the extent 
that the water-protein ratio in the wet-
test portion of the product does not ex-
ceed 2.25 to 1. 

(ii) Laboratory analysis of samples to 
determine the water-protein ratios will 
not be made in the case of all ship-
ments of cured and dried meats. How-
ever, in any case in which the inspector 
is uncertain whether the meat com-
plies with the requirements of para-
graph (a)(3)(i) of this section, he will 
send a sample of the meat representa-
tive of the wettest portion to the Meat 
Inspection Division for analysis of the 
water-protein ratio. Pending such anal-
ysis the meat shall not be released or 
removed from the port of arrival. 

(4) The cured meat shall be accom-
panied by a certificate issued by an of-
ficial of the national government of 
the region of origin who is authorized 
to issue the foreign meat inspection 
certificate required by § 327.4 of this 
title, stating that such meat has been 
prepared in accordance with para-

graphs (a)(1), (a)(2) and (a)(3)(i) of this 
section. Upon arrival of the cured meat 
in the United States, the certificate 
must be presented to an authorized in-
spector at the port of arrival. 

(b) The importation of cooked meats 
from ruminants or swine originating in 
any region where rinderpest or foot- 
and-mouth disease exists, as designated 
in § 94.1, is prohibited, except as pro-
vided in this section. 

(1) The cooked meat must be boneless 
and must be thoroughly cooked. 

(2) The cooked meat must have been 
prepared in an establishment that is el-
igible to have its products imported 
into the United States under the Fed-
eral Meat Inspection Act (21 U.S.C. 601 
et seq.) and the regulations in 9 CFR 
327.2; must meet all other applicable 
requirements of the Federal Meat In-
spection Act and regulations there-
under (9 CFR Chapter III); and must 
have been approved by the Adminis-
trator in accordance with paragraph (c) 
of this section. 

(3) Canned product (canned meat), as 
defined in § 318.300(d) of this chapter, is 
exempt from the requirements in this 
section. 

(4) Ground meat cooked in an oven. 
Ground meat must be shaped into pat-
ties no larger than 5 inches in diameter 
and 1-inch thick. Each patty must 
weigh no more than 115 grams, with fat 
content no greater than 30 percent. 
These patties must be broiled at 210 °C 
for at least 133 seconds, then cooked in 
moist heat (steam heat) in a contin-
uous, belt-fed oven for not less than 20 
minutes, to yield an internal exit tem-
perature of at least 99.7 °C, as measured 
by temperature indicator devices 
(TID’s) placed in temperature monitor 
patties positioned, before the belt 
starts moving through the oven, on 
each of the predetermined cold spots 
along the oven belt. TID’s must be used 
at the beginning of each processing 
run. 

(5) Meat cooked in tubes. Ground meat 
(which must not include cardiac mus-
cle), cubes of meat, slices of meat, or 
anatomical cuts of meat (cuts taken 
from the skeletal muscle tissue) weigh-
ing no more than 5 kg (11.05 lbs) must 
be loaded into a flexible or semiflexible 
cooking tube constructed of plastic or 
other material approved by the U.S. 
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